[bookmark: _GoBack]Abruzzo braised lamb (30-3oz portions)

Olive oil
8lb lamb shoulder cubed   (~5 after bones)
3T garlic minced
3qt 6oz (1 #10 can) Crushed tomatoes
29oz Tomato puree
2c pepperoncini chopped 
4oz basil (chiffonade)
2T crushed red pepper 
2c grated pecorino romano cheese
s/p


· Sear lamb shoulder until golden brown remove from pot.
· In the pan add more olive oil if necessary.
· Then add garlic and cook briefly.
· Add tomatoes and water if needed. 
· Add lamb back in and pepperoncini, bring to a simmer and cover.
· Slowly braise on stovetop for 3 hours or until tender.
· On the plate mold the polenta with a 2.5in ring mold
· Place 3oz of shredded lamb meat on polenta 
· Spoon a small amount of sauce over the lamb
· Top with a leaf of fried basil
